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More  questions  to  answer  this  morning.    But  before  we  answer  questions, 
let's  write  the  recipe  for  Oatmeal  Bread,  requested  by  Mrs.  Farm  Homemaker 
the  other  day.     This  is  a  nice  short  recipe  —  won't  take  long  to  write  it . 

Eight  ingredients,  for  Oatmeal  Bread: 


2  cups  milk 

2  cups  rolled  oats 

2  tablespoons  molasses 

2  tablespoons  fat 


2  teaspoons  salt 

1/4  cup  lukewarm  water 

1  cake  compressed  yeast,  and 

5  cups  sifted  wheat  flour 


Eight  ingredients,  for  Oatmeal  B"read:  (Repeat) 

Scald  the  milk.  Add  the  rolled  oats,  sugar,  fat,  and  salt.  When 
cool,  add  the  yeast,  which  has  been  softened  in  the  water,  and  the  flour. 
Knead  well,  working  in  a  little  more  flour  if  necessary,  grease  the  surface 
of  the  dough,  cover,  and  put  in  a  warm  place  to  rise.     When  double  in  hulk, 
knead  again,  and  put  into  greased  bread  pans,  cover,     When  again  doubled  in 
bulk,  bake  at  an  oven  temperature  of  375  degrees  Fahrenheit,  for  45  to  50 
minutes . 


The  new  question  today  is  about  roast  lamb,  and  what  to  serve  with  it. 
As  everybody  knows,  the  two  usual  accompaniments  for  roast  lamb  are  peas  and 
mint  sauce.     Why?     I  do  not  know.     There  is  no  rule,  social,  culinary,  or 
dietary,  which  requires  that  green  peas  and  mint  sauce  be  served  with  roast 
lamb.     I'm  in  favor  of  a  change,  myself.    We  need  variety  in  our  menus. 

With  a  roast  of  lamb,  vegetables  which  are  pronounced  in  flavor  are 
especially  appropriate.     The  same  is  true  of  lamb  chops,  stuffed  breast  of 
lamb,  and  other  lamb  dishes.     In  a  lamb  stew,  we  want  vegetables  which  give 
zest  to  the  meat  flavor  —  onion,  green  pepper,  and  turnip.    And  when  roast 
lamb  is  reheated,  there  is  the  fine  and  unusual  relish,  a  curry  sauce,  which 
seems  to  be  especially  adapted  to  lamb. 

What  about  relishes  for  roast  lamb?     Currant  jelly,  spiced  conserves 
and  pickles,  horseradish  sauce  —  all  these  are  good.     English  cooks  some- 
times have  caper  sauce  or  mint  sauce,  both  of  which,  are  made  with  vinegar, 
to  give  a  pleasant  mild  acidity  of  flavor.     American  cooks  seem  to  like  their 
mint  occasionally  in  the  form  of  a  green-colored  jelly  made  from  apple 
pectin  and  flavored  with  mint,  or  as  mint  gelatin  served  as  a  salad  or  a  garnish. 
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—         As  for  vegetables  to  serve  with  lamb,  there  is  no  logical  reason  why 
something  else  in  the  vegetable;    line  cannot  take  the  place  of  peas.  For 
a  change,  why  not  try  buttered  shredded  string  beans,  or  quick-cooked  spinach, 
or  onions,  baked  or  boiled  or  creamed,  or  asparagus,  or  turnips,  or  cauliflower. 

We  haven't  said  a  word  so  far  about  salads  —  and  they  are  prettjr 
important.    Plain  lettuce  with  a  tart  dressing  is  sufficient  for  a  dinner 
salad;  tomato,  cucumber,  and  lettuce,  in  season,  is  always  an  appetizing 
salad  with  any  meat,  and  excellent  with  roast  lamb;  grapefruit  and  lettuce, 
too,  is  a  good  tart  dinner  salad.    A  roast  lamb  with  a  gravy  is  somewhat  rich, 
a  light  Trench  dressing  is  preferable  to  a  heavy  mayonnaise  with  all  these 
salads. 

Now,  have  I  answered  your  question,  about  what  to  serve  with  roast 
lamb?     I  have  served  lamb  rather  often  this  spring  —  everybody  in  my  family 
likes  it.     In  fact,   I  think  I  have  tried  practically  every  dish  mentioned 
in  the  leaflet,  "Lamb  As  You  Like  It." 

Here's  a  good  timely  question:  "I  have  heard  that  it  is  not  safe  to 
can  foods  like  corn,  beans,  peas,  beets,  and  so  forth,  by  the  old-fashioned 
boiling  water  method.     Is  that  true?" 

Answer:    Play  safe  and  use  a  pressure  cooker  in  canning  non-acid  foods.  Uon- 
acid  foods  are  such  foods  as  asparagus,  beans,  corn,  peas,  beets,  spinach, 
meats,  and  fish.     Research,  and  practical  experience,  have  shown  that  these 
foods  cannot  be  safely  canned  by  heating  in  boiling  water.     They  must  be 
sterilized  under  pressure,  under  definite  conditions  of  time  and  temperature. 
Pressure  cookers  are  now  standard  equipment,  and  can  be  purchased  at  small 
cost.     The  U.  S.  Department  of  Agriculture  does  not  recommend  any  particular 
make  of  pressure  cooker,  although  it  is  important  that  the  pressure  kettle 
be  equipped  with  thermometer,  and  pressure  gauge  for  proper  control.     There  is 
no  excuse,  now,  for  any  housewife  taking  risks  with  her  family's  health,  by 
canning  non-acid  foods  without  pressure  cooking. 

If  you  want  advice  ahout  using  a  pressure  cooker,  please  send  for  the  "bul- 
letin "Canning  Fruits  and  Vegetables  at  Home." 

Last  question:     "Can  you  tell  me  how  to  prevent  jelly  and  jam  from  oozing 
out  over  the  top  of  the  paraffin  ? " 

Answer:     When  jelly  or  jam  oozes  out  over  the  top  of  the  paraffin,  this  is 
usually  a  sign  that  the  glass  is  not  well  sealed.    There  are  several  ways 
to  prevent  this.     First  of  all,  pour  the  jelly  into  the  glasses  carefully 
so  as  not  to  get  drops  of  it  on  the  edge  of  the  glass.     Then  let  the  jelly 
or  jam  stand  until  it  is  thoroughly  set  and  the  surface  has  dried  well,  be- 
fore covering  with  the  melted  paraffin.     If  necessary,  cover  the  glasses 
with  cheesecloth,  and  let  them  stand  in  the  sun  for  a  day  or  so.    After  the 
hot  paraffin  is  poured  on  the  jelly,  rotate  the  glass  so  that  the  paraffin 
will  run  up  to  the  rim  and  form  a  high  ridge.     As  a  final  precaution,  cover 
the  jelly  glasses  with  tight  fitting  metal  tops  and  store  in  a  cool  dry 
place. 

Tomorrow  we'll  have  a  menu  —  so  please  bring  your  pencils  and 
notebooks . 
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